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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Thursday,  September  25,  1941. 


Subject:     S2PTE::BER  FOOD  QU3STI01\S. "     Information  from  various  bureaus  in  the 
U.  S.  Department  of  Agriculture. 


— 00O00 — 


Surolus  foods  for  school  lunches? 
How  make  green  tomato  mincemeat? 
Right  way  to  make  applesauce? 


yjasTioN  box 


Answers  from  Home  economists  and 
pomologists  of  the  U.  S.  Depart- 
ment of  Agriculture. 


Thrifty  ways  with  food  have  prompted  all  the  questions  in  today's  mail  bag. 
A  mother  wants  to  know  about  getting  surplus  foods  to  help  the  school  lunch  pro- 
gram along.    Another  homemaker  wants  to  save  her  green  tomatoes.    And  still  another 
wants  pointers  on  making  applesauce,  since  we  have  an  extra  big  supply  of  apples 
this  year.    Scientists  and  marketing  specialists  in  the  U.  S.  Department  of  Agri- 
culture have  furnished  all  the  answers. 

The  first  writer  is  the  president  of  her  local  P.T.A.     She  a,sks:     "Where  can 
we  find  out  about  getting  some  of  the  surplus  farm  products  we  have  heard  about,  foJ 
use  in  our  school  lunch  program?    we  have  a  number  of  needy  children  in  our'  district 
Our  invest  i  at  or  s  have  found  that  many  of  them  don't   .ret  any  lunch  at  all  if  they 
go  home.    Others  have  little  or  no  milk  except  what  we  furnish  at  school.  We 
Bothers  have  been  taking  turns  supervising  the  lunch-room,  raising  money  for  sup- 
plies, ?nd  donating  a  good  many  things,  but  we  sorely  need  help.     What  should  we  do" 

Ask  your  school  officials  to  get  in  touch  with  your  State  Department  of  Public 
'•Ifare,    ..ost  States  now  have  a  representative  of  the  Surplus  Marketing  .administra- 
tion who  assists  in  organizing  school  lunch  programs.     If  your  school  meets  certain 
r~uirements  of  cleanliness  and  sanitary  handling  of  foods  for  lunch,  you  can  un- 
ioubtedly  get  some  of  the  surplus  food  available  in  your  region. 
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Sometimes  you  can  arrange  for  WPA  or  NYA  helpers  to  prepare  and  serve  the 
lunches  if  your  members  take  turns  supervising.    You  will  he  expected  to  add  to 
the  surolus  foods  enough  other  foods  to  round  out  balanced  menus.  Sometimes 
sDonsors  of  the  urogram  will  see  that  these  additional  foods  are  supplied,  or  con- 
tribute cash  to  buy  them.    Needless  to  say,  milk  heads  the  list  of  good  foods  to 
contribute. 

A  well-rounded  school  lunch  includes  each  of  the  following  kinds  of  food: 
.•.ilk— half  a  oint  to  drink,  some  in  cooking-  whole-grain  cereal  or  whole- 
grain  bread  vegetable,  fruit,  or  both  egg,  or  lean  meat,  fish,  or  cheese.. 

hitter  or  ax>  ther  fat.,  .sheets,  as  dessert.     If  the  main  dish  is  very  substantial,  the 
rest  of  the  lunch  may  be  lighter  than  if  the  main  dish  is  a  cooked  vegetable  or  a 
salad.    If  the  main  dishes  includes  a  good  deal  of  cereal  the  dessert  will  be  fruit 
rather  than  cake  or  puddings.    If  the  lunch  served  at  school  is  not  a  complete  meal 
plan  it  to  supplement  the  lunch  brought  from  home. 

Next  comes  the  question  about  green  tomatoes.     "Please  tell  me  how  to  make 
green  tomato  mincemeat.    Can  you  give  me  some  other  ways  to  use  green  tomatoes?" 

Home  economists  of  the  U.  S.  Department  of  Agriculture  say  green  tomatoes  are 
good  cooked  in  many  of  the  ways  you  cook  ripe  tomatoes.     Slice  them,  bread  or  flour 
them,  and  fry.    Stew  or  scallop  them.    Make  them  into  marmalade.    Or  make  green 
tomato  t>ie.    Prepare  it  as  you  would  a  cherry  pie.    Flavor  with  lemon  and  sioice. 
^dd  sugar  to  sweeten.     Sprinkle  with  a  little  cornstarch  or  flour  to  thicken.  3ake 
in  a  hot  oven  (425  degrees  Fahrenheit)  for  30  or  35  minutes. 

Now  for  the  recipe  for  green  tomato  mincemeat.     It  calls  for  11  ingredients 

^together.    Here  they  are:     4  auarts  chopped  green  tomatoes  2  auarts  pared 

^  sliced  tart  apples  one-half  pound  seeded  raisins  one-half  pound  cur- 


rents 


4  tablespoons  minced  citron 


4  teaspoons  cinnamon 


one-fourth 


tosuoon  allspice 


one-fourth  teaspoon  cloves 


5  cups  brown  sugar 


2  cups  vinegar  2  cups  water  or  more  water  and  less  vinegar,  depending 

on  how  acid  the  vinegar  is.  (  Repeat  list  of  ingredients.) 

Cook  all  together  slowly,  stirring  now  and  then  to  prevent  "burning,  until 
the  tomatoes  are  tender  and  the  mincemeat  thick.     Seal  in  hot  sterilized  jars.  Th 
quantity  makes  about  3  quarts. 

This  brings  us  to  a  letter  about  making  applesauce.     It's  from  a  woman  who 
lives  in  New  York  State.    She  asks:     ""/hat  are  the  best  apples  for  making  apple- 
sauce, and  ^hat  is  the  right  way  to  make  it?     With  or  without  water?    How  much 
sugar?    How  much  spice?    Should  I  strain  the  sauce?" 

The  U.  S.  Department  of  A gi i culture  says  that  in  New  York  State  you  can 
probably  use  Jonathans,  Mcintosh,  Fameuse,  Esppus  Spitzenbergs,  Northern  Spy,  or 
several  other  varieties  of  good  cooking  apples.    Good  apples  for  sauce  from  the 
Pacific  Northwest  are  Tompkins  King,  Ortley,  Northern  Spy,  T'.ragener,  or  Yellov; 
3ell  flower. 

-ibout  making  the  applesauce.     /ash,  pare,  quarter  and  core  the  apples;  then 

cook  until  soft  in  a  covered  pan.    Use  only  enough  water  to  keep  the  apples  from 

scorching.    Leave  the  skins  on  if  you  put  your  a"  pie  sauce  through  a  colander.  Or 

pare  the  apples  and  just  stir  the  sauce  until  it's  smooth,    Add  sugar  last,  to  sui 

your  taste  and  the  tartness  of  the  apples.    There's  no  rule  about  how  much  sugar. 

Don't  forget  a  few  grains  of  salt  to  bring  out  flavor.    You  can  vary  the  flavor  by 

aiding  lemon  juice  or  spices  like  cinnamon  or  cloves,  but  add  spices  with  a  light 

aand-  another  matter  of  taste.     If  you  like  nutmeg  in  applesauce,  sprinkle  it  on 

just  before  serving.    Nutmeg  gives  a  bitter  flavor  to  applesauce  if  it  stands. 

You  might  like  to-  write  to  the  U.  S.  Department  of  Agriculture  '.Washington, 
2.  C.,  for  the  leaflet  called  "Apple  Recipes."      It's  free,  and  full  of  good  thing 
to  make  with  apples.    Well,  that  finishes  up  today's  ouestion  box.    More  Questions 
answers  next  Tuesday. 
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